The Asian catfish, Clarias magur (Ham), one of the commercially important indigenous food fish species of India, belonging to the order Siluriformes and family Clariidae was first described by Hamilton (1822) from Gangetic provinces. The geographic distribution of the species earlier known as Clarias magur is restricted to the Ganga and Brahmaputra river basins in Northern and North Eastern India, Nepal, Bhutan and Bangladesh [1] and has been described as a native species for India, Bangladesh and Nepal. In India, this species is naturally found in all the eight states of NE Region of India as well as in 11 other states viz. Bihar, Chandigarh, Darjeeling, Delhi, Haryana, Himachal Pradesh, Jharkhand, Madhya Pradesh, Uttaranchal, Uttar Pradesh and West Bengal. Naturally inhabiting the swamps, derelicts, weed infested shallow channels wetlands, paddy field etc. the species had been recognized as one of the most popular food fishes of India, Myanmar, Bangladesh, Srilanka and Malaysia (Mookerjee and Majumdar, 1950). The species
This ability makes this species a delight for both traders and consumers as it can be marketed alive and also makes it a highly preferred food fish among the fresh fish lovers. This quality along with its other qualities like unique taste, scale less body, less bone and high nutritional and therapeutic value makes the fish one of the very highly priced fishes of the country, fetching much higher market price in comparison to carps and other commercially important food fishes in India and Bangladesh [11, 12] . The air breathing capacity enabling the species to thrive under adverse conditions like low dissolved oxygen, high stocking density and low water depth qualifies the fish as a suitable candidate for culture in small, swallow ponds [13] .
Importance as air breathing food fish dangered' category in the IUCN Red List (2017), because of the critical decline in the wild population due to various known and unknown factors. A good number of works have been carried out on a few biological aspects of magur like the length weight relationship [3] [4] [5] [6] , Food and feeding habit [7] [8] [9] [10] etc. But very few works on detail assessment of the nutritional qualities of the species as well as its importance as a popular commodity with therapeutic value are available.
The present communication is an attempt to collect and review some of the works done on the fish in context to its importance as a healthy and nutritious food with therapeutic value.
Fish has been recognized as rich source of poly unsaturated fatty acids namely the n-3 and n-6 PUFAs, which are beneficial to human health. Fish meat and oils are good sources of unsaturated of PUFAs in comparison to its marine counterparts [14, 15] . The fresh water fishes are known to contain higher amount of omega-6 fatty acid (18:2 n-6) than in the marine fish [16] .
Among the different freshwater cultivable fish species, Clarias magur has been identified as a good source of unsaturated fatty acid. In a study on proximate composition of four cultivable freshwater fish species conducted by Jakhar., et al. [17] revealed highest value in lipid content, mono and poly unsaturated fatty acid, EPA and Linolenic Acid in Clarias magur ( Table 1 ). The findings revealed that magur was richest in PUFA content (25.56%) followed by Pangas (23.37%), Rohu (15.84%) and Catla (12.5%) [17] . These quality. Furthermore this indigenous species is one of the preferred fishes for the 95-100% fish eating population of the region and can play an important role in securing nutrition specifically for the ethnic population [19] . [18] .
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Clarias magur is popularly known as a food with immense therapeutic value. The high nutrient content may be the reason for popular custom prevailed in NE Region of feeding magur to the new mothers during post natal care. It is believed that feeding Magur post delivery of the baby, helps in early recovery of the mother, healing of womb and other related organs of the mother's body. [24, 25] .
Regenerating capacity of Magur
The technology in vogue, for artificial breeding and seed production of Magur requires dissection of the male brooders to take out the testis for preparation of sperm solution for dry fertilization of stripped off mature eggs of female fish [26] . In this process, the male brooders do not survive and a considerable number of male magur brooders need to be sacrificed to carry out artificial breeding, resulting in tremendous impact on the male brood stock population. Further, the male fishes so sacrificed are not in marketable form (dead with cut and wound), making the technology not economically viable for the farmers (Figure 2 ). This inherent problem, that put a question mark on its economical and ecological viability, is one of the major reasons for less adoption and popularisation of the technology [27] . 
Conclusion
The excellent nutritional quality including the PUFA content of this fresh water catfish Clarias magur along with its therapeutic value qualifies this fish as a highly preferable food fish species. Further its regenerating capacity can be an interesting avenue for study for utilizing the quality for the benefit of human being. The species can prove to be a potential candidate for culture and propagation under changing climatic condition too due to its special air breathing capacity and ability to thrive under adverse condition. This traditional knowledge on therapeutic value of Magur fish prevailed in North East India needs to be validated through appropriate study.
Appropriate steps to be taken for propagation and conservation of this endangered fish species of commercial and biological, ecological and pharmacological importance vis a vis as one of the reliable food sources for eradication of malnutrition.
In an attempt made by ChetiaBorah and Gogoi [22] to keep the fish alive after dissection and removal of the testis, it was observed that the fish has the amazing capacity to heal the wound without any medication or stitching within 30-40 days. Recently Sanap., et al. [10] reported post surgery survival of the male brooders of the species, by stitching with absorbable stitching thread. The present communication includes the results of the further study on refinement of the technology by using the self healing and regenerating capacity of the fish without stitching within 30-35 days, the process of self healing was completed and the incision mark almost disappeared, (Figure 3-5 ). This was in agreement with the preliminary report on the amazing self healing capacity of the fish [22] .
This amazing observation revealed that the fish has a remarkable capacity of self healing through regeneration of lost tissue. Further study on regeneration of removed testis revealed that after a period of 12 months of culture under controlled condition, the regeneration of testicular tissue was recorded with apparent development indicating testicular maturity [23] .
This ability of certain animals to regenerate damaged or lost organ of body to different extents is a phenomenon that has puzzled scientists and has been under investigations for several decades. 
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